to be reliable in gauging the cleanliness of production and be relatively accurate, it would be extremely valuable in milk-control work.
It has not been difficult to find spores in milk which give the characteristic stormy reaction. Fliigge (I) 1 in 1894 isolated anaerobic butyric-acid bacteria from milk. In 1897 Klein (8) examined milk in London for spores of B. enteritidis sporogenes and found them in 8 of the 10 samples examined. Since then they have been found in milk by various investigators, among whom are Savage (12) , Houston (7) , Barthel (1) , Brown (2) , Simonds (14) , Eitchie (11), Pryor (9) , Weinzirl (15) , Shippen (13) , and Ford (5) . Probably spores of these anaerobic bacteria can be found in all milk if large enough amounts are examined.
There seems to be a difference of opinion among different investigators as to the value of the sporogenes test in indicating manurial contamination and the general conditions of cleanliness in produc-tion.
Savage (12) Savage (12) mentions the fact that the lack of an even distribution of spores is a serious drawback to the utility of the test, while Simonds (14) found To eliminate peptonization, attempts were made to utilize the selective action of gentian violet. Churchman (3) has shown that gentian violet in a dilution of 1 to 100,000 of medium prevented the growth of B. suhtilis while it permitted the growth of B. welchii. Dilutions of 1 to 50,000 and 1 to 100,000 were tried, the necessary amount of a stock solution of 1 to 1,000 being added previous to heating the milk tubes. It was found that the proportions of 1 Henry (6) In other words, the milk represented the worst grade that would ever be encountered in commercial conditions. The test, if used, however, should be taken as merely an indication of the conditions of production, and should be verified by an actual inspection at the farm.
